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Appendix 2. Apprisal Form 
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Appendix 3. Certificate 
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Appendix 4. Correction List
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Appendix 5. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Alyssa Diansari 

Study Program : D3 

Placement of Industrial Training : Kanvaz Patisserie by Vincent Nigita 

Field of Work : Chocolate Department 

Week Description of activities 

1 - 4 

• Orientation 

• Learn how to temper chocolate 

• Learn how to make decor 

• Make to do list 

• Make daily production 

• Learn how to make tomorrow’s order 

• Go to general store 

• General cleaning 

• Restock ganache and praline 

• Spray bonbon 

• Make wording 

• Lining cocoapod 

• Make bonbon’s shells 

• Inventory 

• Helping pastry make eclair crumble 

• Rnd valentines chocolate 

• Make praline for valentine’s chocolate 

• Make white coating 

• Make valentine decor 

5 - 8 

• Make chocolate valentine 

• Make bonbon’s shell 

• Make ganache for bonbon 

• Make fan decor 

• Spray cocoapod decor 

• Lining cocoapod decor 

• Make bonbon  and chocotab orders 

• Make ganache for bonbon 

• Make caramelized almond 

• Make cashew praline 

• General cleaning 

• Inventory  



 34   
 

9 - 12 

• Make bonbon orders 

• Make chocotab order 

• Make ganache for bonbon 

• Shooting eid videos 

• Make 1000 pieces flat choco fan 

• Make chocosticks for bakery 

• Make decor cocoapod 

• Stock bonbon’s shell 

• Gerenal cleaning 

• Inventory  

13 - 16 

• Make chocotab order 

• Helping pastry making canele rnd 

• Make swirl decor 

• Make wording 

• Helping pastry pipe macarons 

• Learn how to pipe cheesecake 

• Learn how to coating pavlova 

• Make chocostick for bakery 

• Make bonbon order 

• Make flat praline for chocotab 

• Make chocolate snow decor 

• General cleaning 

• Inventory  

17 - 20 

• Make wording for birthday cake 

• Make bonbon order 

• Make chocotab order 

• Make flat praline for chocotab 

• Make ganache for bonbon 

• Helping pastry make macaron 

• Trial make choco medal and choco truffle 

• Stock bonbon’s shells 

• Spray decor cocoapod 

• Lining cocoapod decor 

• General cleaning 

• Inventory 

21 - 26 

• Stock bonbon’s shells 

• Make ganache for bonbon 

• Make choco flat praline for chocotab 

• Make bonbon order 

• Make chocotab order 

• Helping pastry cut cucumber for cucumber 

insert 
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• Make chocostick for bakey 

• Make cocoapod decor 

• Lining cocoapod 

• Rnd madelline coating for wedding 

• Helping pastry pipe cheesecake 

• Helping pastry build ricecake 

• Helping pastry cut marble cakes 

• Quality check strawberries for wedding cake 

decor 

• Make fan decor 

• Helping pastry assamble italian wedding 

cake 

• General cleaning 

• Inventory 

 

 

 

 


